
COCHISE COUNTY HEALTH DEPARTMENT 

GENERAL REQUIREMENTS FOR 
FOOD SERVICE CONSTRUCTION 

 
WHEN PLANS ARE REQUIRED 

A permit applicant or permit holder shall submit to the regulatory authority properly prepared 

plans and specifications for review and approval before: 

(A) The construction of a food establishment; 

   

(B) The conversion of an existing structure for use as a food establishment; or 

   

(C) The remodeling of a food establishment or a change of type of food establishment or 

food operation as specified under A.A.C. R9-8-103(A)(6)-(7) if the regulatory authority 

determines that plans and specifications are necessary to ensure compliance with this Code. 

 

GENERAL CONSIDERATIONS 

 

*Construction complies with applicable zoning, building, plumbing, electrical codes 

*Building is rodent and vermin-proof, and reasonably weather and dust-proof 

 

DEFINITIONS 

 

Food Establishment. 

   

(a) "Food establishment" means an operation that stores, prepares, packages, serves, vends, or 

otherwise provides food for human consumption: 

   

(i) Such as a restaurant; satellite or catered feeding location; catering operation if the 

operation provides food directly to a consumer or to a conveyance used to transport 

people; market; vending location; conveyance used to transport people; institution; or 

food bank; and 

   

(ii) That relinquishes possession of food to a consumer directly, or indirectly through a 

delivery service such as home delivery of grocery orders or restaurant takeout orders, or 

delivery service that is provided by common carriers. 

   

(b) "Food establishment" includes: 

   



(i) An element of the operation such as a transportation vehicle or a central preparation 

facility that supplies a vending location or satellite feeding location unless the vending or 

feeding location is permitted by the regulatory authority; and 

   

(ii) An operation that is conducted in a mobile, stationary, temporary, or permanent 

facility or location; where consumption is on or off the premises; and regardless of 

whether there is a charge for the food. 

   

(c) "Food establishment" does not include:  

   

(i) An establishment that offers only prepackaged foods that are not potentially 

hazardous; 

   

(ii) A produce stand that only offers whole, uncut fresh fruits and vegetables; 

   

(iii) A kitchen in a private home if only food that is not potentially hazardous is prepared 

for sale or service at a function such as a religious or charitable organization's bake sale if 

allowed by law and if the consumer is informed by a clearly visible placard at the sales or 

service location that the food is prepared in a kitchen that is not subject to regulation and 

inspection by the regulatory authority; 

   

(iv) An area where food that is prepared as specified in Subparagraph (C)(iv) of this 

definition is sold or offered for human consumption; 

   

(v) A kitchen in a private home, such as a small family day-care provider; or a bed-and-

breakfast operation that prepares and offers food to guests if the home is owner occupied, 

the number of available guest bedrooms does not exceed 6, breakfast is the only meal 

offered, the number of guests served does not exceed 18, and the consumer is informed 

by statements contained in published advertisements, mailed brochures, and placards 

posted at the registration area that the food is prepared in a kitchen that is not regulated 

and inspected by the regulatory authority; or 

   

(vi) A private home that receives catered or home-delivered food. 

 
 
FLOORS, WALLS AND CEILINGS 
 

Surface Characteristics. 



(A) Except as specified in ¶ (B) of this section, materials for indoor floor, wall, and ceiling 

surfaces under conditions of normal use shall be: 

   

(1) Smooth, durable, and easily cleanable for areas where food establishment 

operations are conducted; 

   

(2) Closely woven and easily cleanable carpet for carpeted areas; and 

   

(3) Nonabsorbent for areas subject to moisture such as food preparation areas, walk-

in refrigerators, warewashing areas, toilet rooms, mobile food establishment servicing 

areas, and areas subject to flushing or spray cleaning methods. 

   

(B) In a temporary food establishment: 

   

(1) If graded to drain, a floor may be concrete, machine-laid asphalt, or dirt or gravel 

if it is covered with mats, removable platforms, duckboards, or other suitable 

approved materials that are effectively treated to control dust and mud; and 

   

(2) Walls and ceilings may be constructed of a material that protects the interior from 

the weather and windblown dust and debris. 

Cleanability 

Except as specified under §  6-201.14, the floors, floor coverings, walls, wall coverings, and 

ceilings shall be designed, constructed, and installed so they are smooth and easily cleanable, 

except that antislip floor coverings or applications may be used for safety reasons. 

Floors, Walls, and Ceilings, Utility Lines. 

(A) Utility service lines and pipes may not be unnecessarily exposed. 

   

(B) Exposed utility service lines and pipes shall be installed so they do not obstruct or 

prevent cleaning of the floors, walls, or ceilings. 

   

(C) Exposed horizontal utility service lines and pipes may not be installed on the floor. 

   

Floor and Wall Junctures, Coved, and Enclosed or Sealed. 

(A) In food establishments in which cleaning methods other than water flushing are used for 

cleaning floors, the floor and wall junctures shall be coved and closed to no larger than 1 mm 



(one thirty-second inch). 

   

(B) The floors in food establishments in which water flush cleaning methods are used shall 

be provided with drains and be graded to drain, and the floor and wall junctures shall be 

covered and sealed. 

   

Floor Carpeting, Restrictions and Installation. 

(A) A floor covering such as carpeting or similar material may not be installed as a floor 

covering in food preparation areas, walk-in refrigerators, warewashing areas, toilet room 

areas where handwashing lavatories, toilets, and urinals are located, refuse storage rooms, or 

other areas where the floor is subject to moisture, flushing, or spray cleaning methods. 

   

(B) If carpeting is installed as a floor covering in areas other than those specified under ¶ (A) 

of this section, it shall be: 

   

(1) Securely attached to the floor with a durable mastic, by using a stretch and tack 

method, or by another method; and 

   

(2) Installed tightly against the wall under the coving or installed away from the wall 

with a space between the carpet and the wall and with the edges of the carpet secured 

by metal stripping or some other means. 

   

Floor Covering, Mats and Duckboards. 

Mats and duckboards shall be designed to be removable and easily cleanable. 

Wall and Ceiling Coverings and Coatings. 

(A) Wall and ceiling covering materials shall be attached so that they are easily cleanable. 

   

(B) Except in areas used only for dry storage, concrete, porous blocks, or bricks used for 

indoor wall construction shall be finished and sealed to provide a smooth, nonabsorbent, 

easily cleanable surface. 

   

Walls and Ceilings, Attachments. 

(A) Except as specified in ¶ (B) of this section, attachments to walls and ceilings such as light 

fixtures, mechanical room ventilation system components, vent covers, wall mounted fans, 

decorative items, and other attachments shall be easily cleanable. 

   



(B) In a consumer area, wall and ceiling surfaces and decorative items and attachments that 

are provided for ambiance need not meet this requirement if they are kept clean. 

   

Walls and Ceilings, Studs, Joists, and Rafters. 

Studs, joists, and rafters may not be exposed in areas subject to moisture. This requirement does 

not apply to temporary food establishments. 

 

 
DOORS AND WINDOWS 
 

Outer Openings, Protected. 

(A) Except as specified in ¶¶ (B), (C), and (E) and under ¶ (D) of this section, outer openings 

of a food establishment shall be protected against the entry of insects and rodents by: 

   

(1) Filling or closing holes and other gaps along floors, walls, and ceilings; 

   

(2) Closed, tight-fitting windows; and 

   

 (3) Solid, self-closing, tight-fitting doors. 

   

(B) Paragraph (A) of this section does not apply if a food establishment opens into a larger 

structure, such as a mall, airport, or office building, or into an attached structure, such as a 

porch, and the outer openings from the larger or attached structure are protected against the 

entry of insects and rodents. 

   

 (C) Exterior doors used as exits need not be self-closing if they are: 

   

(1) Solid and tight-fitting; 

   

(2) Designated for use only when an emergency exists, by the fire protection authority 

that has jurisdiction over the food establishment; and 

   

(3) Limited-use so they are not used for entrance or exit from the building for 

purposes other than the designated emergency exit use.  



SHELVING 
          

Nonfood-Contact surfaces. 

Nonfood-contact surfaces of equipment that are exposed to splash, spillage, or other food 

soiling or that require frequent cleaning shall be constructed of a corrosion-resistant, 

nonabsorbent, and smooth material. 

Equipment, Clothes Washers and Dryers, and Storage Cabinets, Contamination 

Prevention. 

(A) Except as specified in ¶ (B) of this section, equipment, a cabinet used for the storage of 

food, or a cabinet that is used to store cleaned and sanitized equipment, utensils, laundered 

linens, and single-service and single-use articles may not be located: 

   

(1) In locker rooms; 

   

(2) In toilet rooms; 

   

(3) In garbage rooms; 

   

(4) In mechanical rooms; 

   

(5) Under sewer lines that are not shielded to intercept potential drips; 

   

(6) Under leaking water lines including leaking automatic fire sprinkler heads or 

under lines on which water has condensed; 

   

(7) Under open stairwells; or 

   

(8) Under other sources of contamination. 

   

(B) A storage cabinet used for linens or single-service or single-use articles may be stored in 

a locker room. 

   

(C) If a mechanical clothes washer or dryer is provided, it shall be located so that the washer 

or dryer is protected from contamination and only where there is no exposed food; clean 

equipment, utensils, and linens; and unwrapped single-service and single-use articles. 

 



LIGHTING 
          

Intensity. 

The light intensity shall be: 

(A) At least 110 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor, in 

walk-in refrigeration units and dry food storage areas and in other areas and rooms during 

periods of cleaning; 

   

(B) At least 220 lux (20 foot candles): 

   

(1) At a surface where food is provided for consumer self-service such as buffets and 

salad bars or where fresh produce or packaged foods are sold or offered for 

consumption; 

   

(2) Inside equipment such as reach-in and under-counter refrigerators; 

   

(3) At a distance of 75 cm (30 inches) above the floor in areas used for handwashing, 

warewashing, and equipment and utensil storage, and in toilet rooms; and 

   

(C) At least 540 lux (50 foot candles) at a surface where a food employee is working with 

food or working with utensils or equipment such as knives, slicers, grinders, or saws where 

employee safety is a factor. 

Light Bulbs, Protective Shielding. 

(A) Except as specified in ¶ (B) of this section, light bulbs shall be shielded, coated, or 

otherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, 

and linens; or unwrapped single-service and single-use articles. 

   

(B) Shielded, coated, or otherwise shatter-resistant bulbs need not be used in areas used only 

for storing food in unopened packages, if: 

   

(1) The integrity of the packages can not be affected by broken glass falling onto 

them; and  

   

(2) The packages are capable of being cleaned of debris from broken bulbs before the 

packages are opened. 

   



(C) An infrared or other heat lamp shall be protected against breakage by a shield 

surrounding and extending beyond the bulb so that only the face of the bulb is exposed. 

 

          
VENTILATION 
          

Mechanical. 

If necessary to keep rooms free of excessive heat, steam, condensation, vapors, obnoxious odors, 

smoke, and fumes, mechanical ventilation of sufficient capacity shall be provided. 

Heating, ventilating, and air conditioning systems shall be designed and installed so that make-

up air intake and exhaust vents do not cause contamination of food, food-contact surfaces, 

equipment, or utensils. 

Ventilation hood systems and devices shall be sufficient in number and capacity to prevent 

grease or condensation from collecting on walls and ceilings. 

Exhaust ventilation hood systems in food preparation and warewashing areas including 

components such as hoods, fans, guards, and ducting shall be designed to prevent grease or 

condensation from draining or dripping onto food, equipment, utensils, linens, and single-service 

and single-use articles. 

 

 

         
WATER SUPPLY  
          

Approved System.* 

Drinking water shall be obtained from an approved source that is: 

(A) A public water system; or 

   

(B) A nonpublic water system that is constructed, maintained, and operated according to law. 

A drinking water system shall be flushed and disinfected before being placed in service after 

construction, repair, or modification and after an emergency situation, such as a flood, that may 

introduce contaminants to the system. 

 

BACKFLOW AND BACKSIPHONAGE 
          

Backflow Prevention, Air Gap.* 



An air gap between the water supply inlet and the flood level rim of the plumbing fixture, 

equipment, or nonfood equipment shall be at least twice the diameter of the water supply inlet 

and may not be less than 25 mm (1 inch). 

A backflow or backsiphonage prevention device installed on a water supply system shall meet 

American Society of Sanitary Engineering (A.S.S.E.) standards for construction, installation, 

maintenance, inspection, and testing for that specific application and type of device. 

Conditioning Device, Design. 

A water filter, screen, and other water conditioning device installed on water lines shall be 

designed to facilitate disassembly for periodic servicing and cleaning. A water filter element 

shall be of the replaceable type. 

Backflow Prevention.* 

(A) Except as specified in ¶¶ (B) and (C) of this section, a direct connection may not exist 

between the sewage system and a drain originating from equipment in which food, portable 

equipment, or utensils are placed. 

   

(B) If allowed by law, a warewashing machine may have a direct connection between its 

waste outlet and a floor drain when the machine is located within 1.5 m (5 feet) of a trapped 

floor drain and the machine outlet is connected to the inlet side of a properly vented floor 

drain trap. 

   

(C) If allowed by law, a warewashing or culinary sink may have a direct connection. 

Grease Trap. 

If used, a grease trap shall be located to be easily accessible for cleaning. 

Approved Sewage Disposal System.* 

Sewage shall be disposed through an approved facility that is: 

(A) A public sewage treatment plant; or 

   

(B) An individual sewage disposal system that is sized, constructed, maintained, and 

operated according to law. 

 

 

 

 



 

          
TOILET FACILITIES 
          

Toilets and Urinals.* 

At least 1 toilet and not fewer than the toilets required by law shall be provided. If authorized by 

law and urinals are substituted for toilets, the substitution shall be done as specified in law. 

Toilet Rooms, Enclosed. 

A toilet room located on the premises shall be completely enclosed and provided with a tight-

fitting and self-closing door except that this requirement does not apply to a toilet room that is 

located outside a food establishment and does not open directly into the food establishment such 

as a toilet room that is provided by the management of a shopping mall. 

 

            
SINKS 
          

Handwashing Facility, Installation. 

A handwashing lavatory shall be equipped to provide water at a temperature of at least 43°C 

(110°F) through a mixing valve or combination faucet. 

   

A steam mixing valve may not be used at a handwashing lavatory. 

   

A self-closing, slow-closing, or metering faucet shall provide a flow of water for at least 15 

seconds without the need to reactivate the faucet. 

   

An automatic handwashing facility shall be installed in accordance with manufacturer's 

instructions. 

Handwashing Facilities.* 

(A) At least 1 handwashing lavatory, a number of handwashing lavatories necessary for their 

convenient use by Employees in areas specified under § 5-204.11, and not fewer than 

the number of handwashing lavatories required by law shall be provided. 

A handwashing facility shall be located: 

(A) To allow convenient use by Employees in food preparation, food dispensing, and 

warewashing areas; and 

   

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodCode/FoodCode2001/ucm089208.htm#5-204.11#5-204.11


(B) In, or immediately adjacent to, toilet rooms. 

Service Sink. 

At least 1 service sink or 1 curbed cleaning facility equipped with a floor drain shall be provided 

and conveniently located for the cleaning of mops or similar wet floor cleaning tools and for the 

disposal of mop water and similar liquid waste. 

Manual Warewashing, Sink Compartment Requirements. 

(A) A sink with at least 3 compartments shall be provided for manually washing, rinsing, and 

sanitizing equipment and utensils. 

   

(B) Sink compartments shall be large enough to accommodate immersion of the largest 

equipment and utensils. 

Drainboards. 

Drainboards, utensil racks, or tables large enough to accommodate all soiled and cleaned items 

that may accumulate during hours of operation shall be provided for necessary utensil holding 

before cleaning and after sanitizing. 

 

EQUIPMENT AND UTENSILS 
          

Materials that are used in the construction of utensils and food-contact surfaces of equipment 

may not allow the migration of deleterious substances or impart colors, odors, or tastes to food 

and under normal use conditions shall be: 

(A) Safe; 

   

(B) Durable, corrosion-resistant, and nonabsorbent;
N
 

   

(C) Sufficient in weight and thickness to withstand repeated warewashing;
N
 

   

(D) Finished to have a smooth, easily cleanable surface;
N
 and 

   

(E) Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and 

decomposition.
N
  

Equipment and utensils shall be designed and constructed to be durable and to retain their 

characteristic qualities under normal use conditions. 

Fixed Equipment, Spacing or Sealing. 



Equipment that is fixed because it is not easily movable shall be installed so that it is: 

   

Spaced to allow access for cleaning along the sides, behind, and above the equipment; 

   

Spaced from adjoining equipment, walls, and ceilings a distance of not more than 1 

millimeter or one thirty-second inch; or 

   

Sealed to adjoining equipment or walls, if the equipment is exposed to spillage or 

seepage. 

   

Table-mounted equipment that is not easily movable shall be installed to allow cleaning of 

the equipment and areas underneath and around the equipment by being: 

   

Sealed to the table, or elevated on legs (as below) 

Fixed Equipment, Elevation or Sealing. 

(A) Except as specified in ¶¶ (B) and (C) of this section, floor-mounted equipment that is not 

easily movable shall be sealed to the floor or elevated on legs that provide at least a 15 

centimeter (6 inch) clearance between the floor and the equipment. 

   

(B) If no part of the floor under the floor-mounted equipment is more than 15 centimeters (6 

inches) from the point of cleaning access, the clearance space may be only 10 centimeters (4 

inches). 

   

(C) This section does not apply to display shelving units, display refrigeration units, and 

display freezer units located in the consumer shopping areas of a retail food store, if the floor 

under the units is maintained clean. 

   

 (D) Except as specified in ¶ (E) of this section, table-mounted equipment that is not easily 

movable shall be elevated on legs that provide at least a 10 centimeter (4 inch) clearance 

between the table and the equipment. 

   

(E) The clearance space between the table and table-mounted equipment may be: 

   

(1) 7.5 centimeters (3 inches) if the horizontal distance of the table top under the 

equipment is no more than 50 centimeters (20 inches) from the point of access for 

cleaning; or 

   



(2) 5 centimeters (2 inches) if the horizontal distance of the table top under the 

equipment is no more than 7.5 centimeters (3 inches) from the point of access for 

cleaning  

 

 

                  
MECHANICAL DISHWASHER (optional) 
          

Hot Water Sanitization Temperatures. 

Except as specified in ¶ (B) of this section, in a mechanical operation, the temperature of the 

fresh hot water sanitizing rinse as it enters the manifold may not be more than 90°C (194°F), 

or less than: 

   

For a stationary rack, single temperature machine, 74°C (165°F); or 

   

For all other machines, 82°C (180°F). 

   

The maximum temperature specified under ¶ (A) of this section, does not apply to the high 

pressure and temperature systems with wand-type, hand-held, spraying devices used for the 

in-place cleaning and sanitizing of equipment such as meat saws. 

Chemical Sanitization Concentrations 

Chlorine sanitizing solution should be between 50 and 100 parts per million (ppm);  

Quaternary Ammonia should be at 200 ppm. 

 

 

 
PLACEMENT OF TEMPERATURE MEASURING DEVICES 
          

Temperature Measuring Devices. 

In a mechanically refrigerated or hot food storage unit, the sensor of a temperature measuring 

device shall be located to measure the air temperature or a simulated product temperature in 

the warmest part of a mechanically refrigerated unit and in the coolest part of a hot food 

storage unit. 

   

Except as specified in ¶ (C) of this section, cold or hot holding equipment used for 

potentially hazardous food shall be designed to include and shall be equipped with at least 



one integral or permanently affixed temperature measuring device that is located to allow 

easy viewing of the device's temperature display. 

   

Paragraph (B) of this section does not apply to equipment for which the placement of a 

temperature measuring device is not a practical means for measuring the ambient air 

surrounding the food because of the design, type, and use of the equipment, such as calrod 

units, heat lamps, cold plates, bainmaries, steam tables, insulated food transport containers, 

and salad bars. 

   

Temperature measuring devices shall be designed to be easily readable. 

   

Food temperature measuring device and water temperature measuring device on 

warewashing machines shall have a numerical scale, printed record, or digital readout in 

increments no greater than 1°C or 2°F in the intended range of use. 

          
         
EMPLOYEE FACILITIES 
          

Designated Areas. 

Areas designated for Employees to eat, drink, and use tobacco shall be located so that food, 

equipment, linens, and single-service and single-use articles are protected from 

contamination. 

   

Lockers or other suitable facilities shall be located in a designated room or area where 

contamination of food, equipment, utensils, linens, and single-service and single-use articles 

can not occur.  

           
 
GARBAGE CAN AREAS 
 

Storage Areas, Redeeming Machines, Receptacles and Waste Handling Units, 

Location. 

An area designated for refuse, recyclables, returnables, and, except as specified in ¶ (B) of 

this section, a redeeming machine for recyclables or returnables shall be located so that it is 

separate from food, equipment, utensils, linens, and single-service and single-use articles and 

a public health hazard or nuisance is not created. 

   

A redeeming machine may be located in the packaged food storage area or consumer area of 

a food establishment if food, equipment, utensils, linens, and single-service and single-use 

articles are not subject to contamination from the machines and a public health hazard or 



nuisance is not created. 

   

The location of receptacles and waste handling units for refuse, recyclables, and returnables 

may not create a public health hazard or nuisance or interfere with the cleaning of adjacent 

space. 

Storing Refuse, Recyclables, and Returnables. 

Refuse, recyclables, and returnables shall be stored in receptacles or waste handling units so that 

they are inaccessible to insects and rodents. 

 

 

          
          


